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IN THE EYE OF ERIC RECHSTEINER 


| 
It has been a mild winter in Tokyo, but a cold spell recently brought some snow. It may cause a few 


transport problems but the dusting of white really accentuates the beauty of the city, The sun has now 
returned and melted it all away, but in doing so has revealed the first plum blossoms of spring. 


Pourics Not as exemplary musc The unbearable 


as expected lightness of Smap 
СЕ Held up as а model of modern Japan, 35 — Considered to be one of the country's 
level of ar old poli Miyazaki Kensuke most famous boy bands, rumours of 


nitment to Smap's separation have almost 
took time out managed to tip the Japan into 


economic 


growth in 2015. It's a disappointing paternity leave when he 
figure that can be explained by the in order to bring up his child. depression, including Prime Minister 
drop of 1.4 % In GDP over the last However, the young Liberal Party MF Abe Shinzo himself. Rumours were 
quarter of 2015. signed after cheating on hi circulating in late January but have 
The government's economic " shout to give birth. been denied by the band. The 
reflation policy seems to have hit a ad set himself up as a government applauded their decision, 
dead end. fami alues has fallen adding that they were “fulfilling the 


heavily from his pedesta hopes and dreams of their audience”. 
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Encounter the majestic mother nature and traditional culture, 


TOKUSHIMA 


Come experience o 
тох dynamic wi 


Awa Odori 


Two symbols of provincial decline: an ageing population and deserted shopping streets. But now the country's far-flung areas are fighting back 


Decline? No thanks! 


Though there are numerous indications that 
the situation in the Japan's provincial regions 
isworsening, there are still signs of resistance. 


hen travelling through the streets of 
certain Japanese provincial cities, 
one is overcome with a feeling of sad- 


ness, Last year we regrettably noted how Kurayoshi 
in Tottori Prefecture, home of the mangaka Tani- 
guchi Jiro (see Zoom Japan no47, February 2015), 
was a city in decline, with an increasingly ageing 
population and a struggling economy, despite the 
defiant efforts of some of the people there. We 
were forced to conclude that it no longer resem- 
bled the city described by Taniguchi in his classic 
work "A Distant Neighbourhood", Even the 
fading electoral posters for the Liberal Democrat 
Party proclaimed “A return to the Japan of old”, 
referring to a country full of energy. However, 
despite this gloomy atmosphere, a part of the local 
population do not want to just roll over and wait 
for their region to die slowly. There's no question 
of their waiting for the government and the local 
s to finally take the bull by the horns, 


authorit 
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so they have to take the initiative themselves 
Admittedly, there is parliam 
of regional regene 
charge of this brief, Ishiba Shigeru, is himself ori- 


ginally from Tottori. Howe 


tary talk in favour 


ind the minister in 


everyone is well 


aware that the government's promises are unlikely 
to be worth much, and it is not sufficient just to 
declare the end of decline to stop its disastrous 
progress. What is necessary is to dig down deep 
and come up with resources to put a stop to the 
situation, while at the same time re-energizing 
the local economy. In the neighbouring pre 
ture of Shimane, local decline is also a very serious 
issue. Some people have decided to take action 


in order to attract new migration or to find ways 
of boosting the local economy. As in other areas 
of the country, Shimane is confronting a rapidly 
ageing population. Based on a 2014 opinion poll 
carried out by the Prime Minister's Office, accor- 
ding to which 46.7% of 18 to 19 year olds hope 
to leave the cities in the future and return to the 
countryside, the authorities in Gotsu, one of the 
prefecture's larger cities, decided to take action. 
Over the last ten years, this city of 25,000 inha- 


bitants has lost 10% ofits population. In addition, 
the education department has come up with a 
scheme they call “Mag turn” (Return of the 
Grandchildren), which involves encouraging 
parents living in large cities outside the prefecture 
to entrust their children to their grandparents 
residing in Gotsu, so they can grow up in nicer 
surroundings. This idea offers an appealing and 


original approach to the problem. 

The same attitude lies behind Matsuba Tomi's 
efforts to avoid the slow death of the village of 
Omoricho (411 inhabitants), to which she relo- 
cated and set up а business called Gungendo. The 
aim of the business is to promote local artisans 
and attract tourists in search of authentic craft- 
work, and thus consequently reinvigorate the v 
lage. To "turn old into new’, is the philosophy 
of this woman who has, in turn, inspired others 
across the archipelago. Today, it's 
one of the best ways of overcoming decline is by 
building on the wealth of local talent that Japan 
possesses; it only needs to learn how to make the 
most of that am: 


obvious that 


ing resource. 
GABRIEL BERNARD 
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ТЕ Hopes for a horizontal revolution 


For years the Japanese government has 
sought to revitalize the country's regions, 
but their methods are outdated. 


tthe end of 2014 the Abe administration. 
Ar creating new types of subsidies 

that local authorities would use at their 
own discretion to promote measures for stopping 
population decline and revitalizing regional eco- 
nomies, The proposal is part ofa comprehensive 
five-year strategy for regional revitalization, the 
goal of which, as Prime Minister Abe Shinzo said, 
isto help local governments “think, act and initiate 
reforms on their own", 
While everybody agrees that the central and local 
governments must do something to reverse the 
seemingly endless migration from the provincial 
towns and the countryside to the big cities, there 
seems to be little agreement on ways to implement 
this strategy. 
One of the more vocal critics of the official policy 
is Sasaki Nobuo, professor at the Faculty of Eco- 
nomics at Chuo University. Also a former Tokyo 
Metropolitan Government official, Sasaki specia- 
lizes in public administration and regional self- 
government and has contributed to the ongoing 
debate through such works as Gendai Chiho Jichi 
(Modern Municipal Governments) and Jichitai 
Wo Dou Kaeru Ka (How to Transform Local 
Governments). 
Sasaki wrote in his regular column for the Asahi 
Shinbun (one of the five national newspapers in 
Japan) that there is nothing new in Abe's initiati 
and that the regional revitalization policy is "an 
old trick the Liberal Democratic Party (LDP) 
reuses every decade in one form or another”. As 
a matter of fact, the ruling LDP has indeed been 
recycling the same “locally-focused” measures for 
the last 70 years. To mention just a few examples 
from the past few decades, the Takeshita Cabinet 
(1988), che Obuchi Cabinet (1999) and the Aso 
Cabinet (2008) have all proposed differently 
named but substantially similar policies — appa- 
rently without managing to stop regional decline, 
Over the past 20 years, and even after the imple- 
mentation of the much touted "Abenomics" eco- 


nomic measures, Japan’s real economy has stalled 
at 0% growth. Even worse, surveys show that 50% 
of the country's municipalities are expected to 
disappear by the year 2040. So what's wrong with 
these policies? 

According to Sasaki, the goverment has previously 
always prioritized the development of hard infra- 
structure under the banner of shorter commutes 
and decentralization, while leaving fundamental 
soft infrastructure in its old, centralized state. 


At the heart of the Abe government, Istisa Shigera is responsible for regional regeneration 


"You can wave the banner of regional revitaliza- 
tion all you like," Sasaki says, "but such policies 
are unlikely to create an environment that revi- 
talizes local industry, produces jobs and retains 
young people when all he central, higher-order 
functions of society — politics, administration, 
economics, information, education and culture— 
remain concentrated in Tokyo", 

While some people view regional revitalization 
and government structural reform as separate 
things, Sasaki believes that the two issues are inter- 
connected. "We cannot talk about moving for- 
ward when the shackles of centralized decision- 
making and control are left in place,” he say 

In Sasaki's opinion, a major problem is the “lack 
of competitive relationships within the country 
and motivation for regions to revitalize themselves 
on their own”. Ir is undeniable that, Abe's slogans 
notwithstanding, the state has preserved Japan’s 
vertical government structure over the years, dic- 
tating the pace and means of economic develop- 
ment through government-led stimulation of 
public demand, As a result, regions have come to 
rely on central government for everything. 

The country s current system of 47 prefectures 
was set up 140 years ago in order to create a cen- 
alized administration. The economic growth 
Japan enjoyed after the Second World War can 
be attributed in part to this strong centralized sys- 
tem of government that unified public services and 
secured a level of fairness for citizens. The aim at 


the time was to ensure a certain minimum standard 
ofliving for its citizens, and that entailed curbing 
regional autonomy. However, according to Sasaki 
this system is now outdated and its negative effect 
on Japanese society far outweighs its advantages. 
For one thing, there is the issue of responsi 
foradministration. Under this model national 


government comes up with all the plans, while 
local government only handles their implemen- 
tation, However, both sides share responsibility 
for the outcome, creating a grey area where it's 
nor clear who has responsibility for what, and who 
should be blamed in the event of failure. Also, 
local government cannot adequately respond to 
local needs because it only has limited discretionary 
powers. This obviously leads to inefficient and 
ineffective administrative services. 

According to Sasaki, this system should be replaced 
by ten large regional blocs (doshusei) to which the 
government would transfer much of the authority 
and control over revenue streams associated with 
domestic policy. What Sasaki's proposal would 
really do is to create a horizontally competitive 
society with regional autonomy by shifting to a 
system of regional blocs. This also has the added 
advantage of reducing the resource wastage. 

The scale of the Japanese economy is such that 
the seven prefectures comprising the island of 
Kyushu are comparable to the Netherlands, the 
six prefectures in the Tohoku region are compa- 
rable to Sweden and the metropolis and three pre- 
fectures of the Greater Tokyo Area are comparable 
to the U.K. For instance, “If Kyushu were to ope- 
rate asa single regional bloc,” Sasaki says, “it could 
very well achieve a growth rate 1.2 
the Netherlands in less than 10 years”, It would 
be easier for these smaller entities to compete 
among themselves through market mechanisms, 
and to keep pace with a rapidly evolving global 
society. 

Wholesale structural reform obviously takes a lor 
of time and energy, but Japan is not going to 
resolve its social and economic problems with 
even more short-term solutions. 


imes that of 


JEAN DEROME 
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TouRsM An El Dorado called minpaku 


In the face of an expected shortage of 
tourist accommodation in the regions, 
there'sa growing interest in renting out. 
rooms in private homes. 


jhe Japanese National Tourism Office re- 
| ported that nearly 20 million foreign 

tourists visited the country in 2015, a leap. 
of 47% compared to the previous year. rs ап un- 
precedented record for the government, which is 
multiplying its efforts to increase the flow of 
foreign tourists even further before the Tokyo 
Olympics in 2020. 
Due to this rapid and unexpected growth, the 
need for more tourist accommodation is already 
being felt. The Japanese press has recently revealed 
a study by the Mizuho Research Institute, which 
found that were the target of 25 billion foreign vi- 
sitors by 2020 to be met then there would be a 
shortfall in accommodation for them to the extent 
of 4,000 beds in the capital and as much as 20,000 
beds in Osaka in the Kansai region. 
In Ota, the largest of Tokyo's districts the alarm 
hasalready been sounded. In the area around Ha- 
neda International Airport, where 712,000 people 
live, hotel bookings are at 91% capacity already. 
"Wearcup to our limit,” explains Mayor Matsubara 
‘Tadayoshi, "So we have decided to take the initiative 
and have issued a decree allowing minpaku”. Min- 
paku refers to rented accommodation in private 
homes, with owners agreeing to rent out a room 
ora second home to a tourist, and it is a first for 
Japan. Until now, this practice has been illegal 
Anybody renting out accommodation had to meet 
all che rules and regulations applicable to profes- 
sionals in ће hotel trade, that covering numerous 
criteria, but particularly hygiene standards. This 
applies to hotels, as well as to traditional inns such 
as minshuku and ryokan. Airbnb does exist in 
Japan, but, at least in principle, it is limited to 
people who can prove their professional status at 
any time. However, this new decree in the Ota 
district will allow for such legislation to be bypassed, 
as well as regularizing unofficial renting in private 
houses, “Since last October, our district has become 
part of a special national strategy defined by the 
government. For this reason we were able to adopt. 
this new initiative, previously unknown in Japan. 
Though some activities can go ahead without the 
usual professional constraints, nevertheless certain 
limits still apply,” the Mayor adds. 
The “tokku minpaku" decree was passed on the 
7th of December. It imposes a 7 day minimum 
stay "in order not to compete with hotels, which 
charge more per night, and in order to satisfy 
foreign tourists who usually spend an average ofa 
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On the island of Kyushu, minpaku are already appearing in Ojika, Nagasaki Prefecture. (http://oiika- 
jima.jp/ojika/ojika stay/2379.html) 


week in the capital”. Unlike the traditional inns 
(ryokan and minshuku), neither dinner nor 
breakfast are served. The price varies according to 
the quality of the accommodation and “any 
necessary renovation is the owner's responsibility,” 
states Mayor Matsubara. Last but not least, minpaku 
providers will not require any special licenses and 
neither will they pay taxes for offering this service. 
Matsubara Tadayoshi is happy with this decision. 
He hopes to revitalize his area that, just like the 
rest of the country, has an ageing population. In 
many of the archipelago's rural regions, 40% of 
the population is over 65 years old. "The minpaku 
could be a way of welcoming more tourists to the 
regions, and reinvigorating their economy,” he 
explains. "I also hope that it will be a way of 
putting the 62,000 empry homes in the area to 
good use... a number that rises a little every year". 
The Mayor's idea isn't all that revolutionary or 
incongruous though. With the help ofthe internet, 
the number of people in Japan offering accom- 
modation to rent in their own homes has soared 
over the past two years and there could be up to 
20,000 unofficial minipaku in the archipelago. In 
response to the demand, a parallel market has 
emerged. Last December the Japanese press reported 
that the police had to intervene when two owners 
were offering minpaku accommodation to tourists, 
mostly Chinese, on an intensive scale: they were 
renting out 36 rooms to between 30 to 70 tourists 
per day. However, even though it is illegal, the 
police only rarely interfere inthis sector. Although 
the Japanese Aicbnb website officially only offers 
lodging run by professionals, unauthorized minpaku 


are also listed. Last November the company revealed 
that 525,000 foreigners had used their services, 
resulting in a revenue of 222 million yen (1.3 
million), The popularity of Airbnb has also given 
rise to complaints of disturbances from local resi- 
dents. 

Following the decree, this kind of lodging will be 
safer, because it will benefit from being regulated. 
“We are committed to keeping an eye on the 
districts in order to avoid the kind of nuisance 
that could arise from such a large influx of tourists,” 
Matsubara Tadayoshi confirms. He doesn’t hide 
the fact that some of Ока? inhabitants aren't 
happy with the idea of an increase in tourism. 
When the decree was announced, the Mayor re- 
ceived many visits and letters from worried citizens. 
“They are worried about noise, about how the 
waste bins will be cleared and, generally, about 
the insecurity this could create in their neighbou- 
shod,” he explains. Under the powers of the 
decree, the local authority has the right to investigate 
certain minpaku if necessary. 

Since late January, those householders interested 
in welcoming tourists can hand in an application 
declaring their offers of minpaku and these take 
two weeks to authorize, Just twenty-four hours 
after the application process was announced, 
around sixty candidates had already applied and 
the first minpaku opened in February. 

Business enterprises were quick to express their 
interest in investing in houses that could be used 
for this purpose. Others intend to take advantage 
of this new opportunity by promoting the various 
house owners’ offers on attractive international 


English-language websites such as Stay Japan. "With 
this decree, we can offer better publicity for these 
offers - a positive development. It’s a win-win si- 
tuation,” emphasizes Matsubara Tadayoshi. 
Because of the close proximity to Haneda Airport, 
Ota is a pivotal tourist hub. “We are frontline 
ambassadors of omotenashi - Japanese hospitality,” 
says the Mayor. 

Assuch, he has done everything he can to encourage 
international, as well as local, tourism. He has 
realized that if minpaku is to flourish, it will be 
thanks to foreign tourists spreading the word 
about this form of cheap accommodation in local 
residents’ homes. 

"Our multicultural centre offers services in fourteen 
different languages,” he adds. 

Ога? minpaku initiative is already inspiring ini- 
tiatives across the rest of Japan. Osaka Prefecture 


is hoping to introduce similar decrees in April 
across thirty-four cities, including Izumisano where 
Kansai airport is located. Relaxing the regulations 
for minpaku could soon help it become an im- 
portant source of revenue in rural regions. 

For example, on Teshima, a little island in the 
Inland Sea, just off Shikoku, nine people already 
offer minipaku so they can share their everyday 
lives with tourists. They are particularly generous, 
and in addition to accommodation, offer to ac- 
company their guests on fishing trips, include 
them in farming activities or even help them to 
cook local dishes. The island tourism office is in 
charge of reservations. The only problem for 
foreign tourists is that they need to understand 
Japanese to make the reservation online in order 
to stay with a local resident. 

Even today, the language barrier presents an 


rocu @ 


obstacle for foreign tourists visiting Japan. For 
example, only a few traditional inns offer services 
in different languages, so despite foreigners’ great 
attraction to this type of accommodation, it is 
still difficult to access. And although they have 
been strongly encouraged to do so, many proprietors 
remain reluctant to learn English or Chinese. This 
is despite a worrying situation in the industry - 
Japan only has around 43,000 ryokan, less than 
half the number thirty years ago. In some rural re- 
gions the level of occupation barely reaches 35% 
capacity, despite the overall lack of tourist accom- 
modation across the country. 

JOHANN FLEURI 


PREFERENCES 
Stay Japan. 7 com 
Teshima : http:/, у 


YAMANASH| Misawa Ayana has а keen nose 


Ina region deep in crisis, winemaking 
has proved to be the best way to escape 
the current rural decline. 


father were right; says Misawa Ayana in a calm 
yet determined voice. She pauses before adding 
that, "Koshu is a grape variety that is found now- 
here else, with which I grew up. I believe that the 
result we have achieved is ust the beginning”. She 
smiles, her eyes open wide, happy to be talking 
about the wine she cherishes like her own child. 
The story of Japanese wine is the story of small 
family enterprises, especially of those producers in 
the Yamanashi region who first had the idea of 
taking up wine production. The dream goes back 
tothe end of the 19th century, from the time wine- 
making took root across the country. Misawa Cho- 
taro, a forebear of Ayana’s family, was one of the 
ambitious pioneers. He created his wine making 
company in 1923, although at first this brave and 
challenging initiative was met with complete lack 
of interest from customers. He quickly had to face 
up to competition from other alcoholic drinks and, 
above all,solve the problem ofa disparity in quality 
compared to the wines imported from Europe. 
Nevertheless, Japanese winegrowers, including 
Misawa, have never given up, despite the reserva- 
tions of foreign wine experts for many of whom 
whom, “Japanese wine tasted rather like a rice based 
product”. The winegrowers continued to study 
foreign production methods in detail, some of them 
even travelling to Europe. Gradually, the domestic 
market improved as the Japanese became ever more 
westernized and started to appreciate wine. By the 
end of the 90s the Japanese were drinking around 


Se 


Surrounded by mountains, the region has a climate that favours wine production. 


3 billion litres of wine per year, three times more 
than in the previous decade. 

Asa pioneering figure in the sector, Misawa Cho- 
taro's company in Mishima experienced these 
changes over almost a century. Renamed Grace 
Winery, it remained in Yamanashi, a region sur- 
rounded by mountains and that benefitted from 
conditions favourable to wine production, suchas 
longer, sunnier days and a dry climate. The local 
producers concentrate on promoting the koshu 
grape, a red grape named after the region's old title 
that first appeared in Japan during the 12th century. 
The wine producers modified traditional winema- 
king techniques as this grape's sugar content was 


lower than in European varieties such as cabernet 
sauvignon. This has been a difficult and lengthy 
process started by Ayana's father nearly twenty-five 
years ago, and taken over by Ayana herselfin 2005, 
after studying wine for three years in Bordeaux. 

She has an unwavering certainty in the potential 
ofthe koshu grape, which was shown to contain 
genes from European varieties in an analysis carried 
out in 2004, Her efforts started to bear fruit in 
2012 when she created the Misawa Akeno Koshu 
2013 Cuvée, with which she won the gold medal 
at the prestigious Decanter World Wine Awards 
competition held in Britain. This was aa historic 
event because an Asian wine producer has never 


march 2016 number 39 ZOOM JAPAN 7 


More and more tourists are visiting the vineyards 


been awarded this honour before. Iis also a miles- 
tone for the Misawa family, as well as for the wine 
industry in that region, which includes over 80 spe- 
cialist companies that are attempting to compete 
with Grace Winery. "Over the past ten years we 
have seen a huge progress in the quality of Japanese 
wine; says Lionel Beccat, a French chef who works 
in a Michelin starred hotel in Tokyo. "es now a 


proven fact that Japan produces good wines,” claims 
this knowledgeable cook who visits the Yamanashi 
region once a year. In the wake ofthe international. 
success of some local wine producers, the media is 
hype is on the increase. The fact that Japanese 
winegrowers are producing quality wines from 
100% Japanese grape varieties, all bound up with 
lengthy family sagas, makes for quite a story. This 
has given rise to wine-tasting tours throughout the 
region, which are, in turn, encouraging tourism. 
The distant dream of those 19th century wine pro- 
ducers has become a reality. 

‘There is great interest in the the contribution Japa- 
nese wines could make in the regenerating of a 
region suffocating due to an ageing population and 
the migration of its young people to Tokyo. The 
statistics are shocking: the average age of the popu- 
45 years old, and that population has 
over 50,000 in the past 15 years. At 
least 70 primary schools have had to close over the 
past 30 years. Some residents laugh about it with 
a hint of bitterness: “There is no reason for us to 
be worried about a flu epidemic. There aren't 
enough children here to catch it from!” says one. 
Others have started to take pictures of the area, as 
ifto immortalize it before it disappears completely. 
Many are asking what the future holds for this 
mountainous region that is so proud ofits medieval 
samurai leader Takeda Shingen. In this difficult. 
situation, the wine industry, with its commercial 


lation 


decreased 


and tourist potential, appears to be the solution 
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Misawa Ayana gained international recognition with her Cuvée Misawa Akeno Koshu 2013. 


they have been looking for. Most of the wine pro- 
ducers are very ambitious and the Koshu of Japan. 
(KOJ) project was launched in 2009, supported 
by the prefectural authorities and the Ministry of 
Industry and with the goal of conquering the inter- 
national market. The idea is to export this wine 
alongside Japanese cuisine, which gained Unesco 
World Heritage status in 2013. They want this 
elegant dry white wine with citrus overtones, which 
according to Lionel Beccat "goes very well with sea 
food”, to become the perfect accompaniment for 
aJapanese meal. In February a delegation of Japan's 
wine promoters travelled to London, a strategic 
destination where contacts have already been made. 
However, at this stage the Japanese wine industry 
still can't compare to those in other countries. Japan 
only has 200 winegrowers, and the Japanese only 


drink ten litres of wine each per year, five times less 
than the French. In addition, the competition with 
good quality and cheaper foreign wines is tough. 
In the hope of helping this young industry grow, 
the prefecture is trying to increase the number of 
wine producers by handing out subsidies. The situa- 
tion is promising and the Ministry of Agriculture 
is counting on a large growth in wine consumption 
overthe next ten years. The winemakers’ optimism 
wasn’t shaken by the signing of the Trans-Pacific 
Partnership (TPP) agreement, although itabolishes 
all customs duty on imported wines. "If we can 
withstand international competition, we will be 
able to demonstrate the quality of our wines once 
again. We need to continue to improve the quality 
of our products,” states Misawa Ayana proudly. 
YAGIsHITA YUTA 


FOCUS 


мава Organic farming to the rescue 


This town's farmers have found a winning 
recipe in their search to promote local 
growth and supply good quality food. 


hese days everybody seems to be talking 
| about Imabari. The second largest city 
in Ehime Prefecture is home to a large 
number of maritime facilities, but it’s not its 
trading or shipbuilding activities that have caught 
people's attention recently, irs something closer 
to their stomachs. 
Since the 1980s, Imabari has been actively pro- 
moting and supporting organic agriculture as a 
way to achieve both healthier eating habits and 
a stronger, more sustainable economy. One man 
in particular, Yasui Takashi, is behind the "chisan. 
chishou" slogan (local production for local 
consumption) that sums up this new trend. 
This 55-year-old head ofa local branch of Imabari 
City Hall has become a sought-after champion 
of a new system, which secks to provide local 
schools with agricultural produce grown according 
to organic or quasi-organic methods. Yasui-san 
was kind enough to answer a few questions 
about his philosophy. 


Tell me a little about your background. 
Yasut Takashi: While studying agriculture in 
college, I became interested in organic farming. 
After graduating I spent time in Kumamoto 
and Saitama Prefectures to learn their growing 
methods with the intention of applying them 
later in Imabari. Therefore, when the better 
food for school lunches movement arose, I was 
very keen to help. Luckily they caught the Town 
Hall's attention, so we were able to gather 
together several people and acquire the resources. 
to pur the ideas into practice. 


In other words, it all started with school 
lunches? 

Y. T.: Yes, all those mothers had kids who were 
attending the elementary school. They were par- 
ticularly concerned about the food their children 
were eating at that time. Currently, the food 
you find in school lunches is usually purchased 
from central markets located in the big cities 
(eg Tsukijiin Tokyo). In other words, vegetables, 
fruits, fish and other products are grown or 
caught locally, and then sent to these central dis- 
tribution places. The main reasoning behind this 
system is that few places are completely self- 
reliant when it comes to food supply. So you 
could say it's an unavoidable evil. The fact remains, 
though, that people (and children in particular) 
end up eating food they know nothing about. 


The production of organic vegetables, such as these onions, has taken a great leap forward in Imabari 


Recently, more and more people have been 
striving to follow Imabari's example. What 
should they do to get their voice heard? 

Y. T. I think PTA members can play a very 
important role. After all, it's the parents who 
pay for school lunches, so they have the best 
chance to get the authorities’ attention. As long 
as the families are willing to pay a little more in 
order to get organic food on their kids’ plates, 
don't see why the authorities shouldn't agree 
with their request. That's how everything started 
in Imabari. Our PTA was strong and motivated 
enough to attract a growing number of local 
groups. Eventually these mothers were able to 
meet the mayor and convince him. Of course, 
the presence of an enthusiastic and committed 
nutritionist in the school can also play an im- 
portant part in the project's success. 


Can you give me an idea of what you have ac- 
tually achieved in practical terms? 

Y. T.: Currently 100% or our rice is locally 
produced and consumed. Also, 80% of our 
bread is made with locally grown wheat and 
nearly 100% of our tofu is made with local soya 
beans. As for vegetables, 4.196 come from Ima- 
bari’s organic production, 56.6% from the city's 
quasi-organic fields and a further 7.8% from 
within Ehime Prefecture. The parents are so 
happy with the results that they don't mind 
paying more for better quality food. Of course, 
this is the fruit of a rather long process. In my 
opinion, it's important to understand that you 
don't get results quickly. For one thing, organic 


agriculture takes time, and some farmers have 
never tried it before, My advice is to start with 
one thing, eg, potatoes, and progress from there, 
little by little. 


Did you find any resistance from the agricultural 
cooperatives who make a lot of money selling 
pesticides and other chemicals? 

Y. T.: Actually we have never really dealt with 
them. Instead, we spent a lot of time and 
energy convincing greengrocers and markets 
to carry organic vegetables, It’s taken about 
two years, but now many of them seem to like 
our ideas. 


What major goals have you achieved through 
this grass-roots movement? 
Y.T.: I believe that developing the kind of pro- 
duction and consumption methods we managed 
to put together in Imabari was one of the key 
factors in establishing an independent, self- 
reliant regional economy. It's also the best way 
to achieve two important things: On the one 
hand we can educate our children about a healthy 
dict, and on the other, we can implement an 
economic system where sellers and buyers belong 
to the same local market and don't have to pass 
through big national distributors, thus ensuring 
that the locally-produced wealth stays here. 
Whar I really hope to achieve is to turn our 
children into responsible eaters and consumers, 
who will come to love our city and region, and 
support our local economy. 

INTERVIEW BY J. D. 
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HIROSHMA Onomichi revisits its past 


A victim of population decline, this port 
city has been rejuvenated through 


innovative ideas to present its heritage. 


ast September the town of Onomichi, in 
| Prefecture, grabbed headlines 
around the world with its Cat-Street-View 
project (see ZOOM 54, October 2015). However, 
this Google-style video map of the town, filmed 
from a cat's perspective, is only one element in 
the resurgence of this once declining port on the 
shores of the Seto Inland Sea. 
The cat map is certainly a fun way to get a feel for 
the town, but for a first-hand taste of the tranquil 
backstreet charm Onomichiis famous for, nothing 
beats a stay at Minato-no-yado, That's the collective 
name for two historical houses situated on Mt. 
Senkoji, Onomichi’s spiritual heart, found by 
wandering up one of the secluded pathways so 
beloved by the local cats. After standing empty 
for several years, these two properties have now 
been renovated and converted into self-catering 
rental accommodation, 
One of the houses, Shimazui Manor, was built in 
1931 for a wealthy local businessman and ex- 
Dict member. The other, Izumo House, dates 
back 200 years to the Edo period (1603-1868). 
Notable features include a tiny three-tatami mat 
tea-ceremony room and a moon-viewing porch. 
These houses offer guests the chance ofan authentic 
Onomichi experience, right down to the 104 
stone steps you need to climb to reach them. 
“esaliteeinconvenient, but irs typical Onomichit" 
says Noriko Kobayashi of DiscoverLink Setouchi 
(DLS), the local consortium behind the renovation 
project, "About 10% of people cancel when they 
find that out", 
Which is a shame, because its well worth the 
small effort it takes to walk there. Shimazui Manor 
has obvious Western influences, like the Spa- 
nish-style roof tiles and arches on the veranda, 
but from the hi-tech Toto toilets to the two large 
tatami-mat rooms and the fragrant bare wood 
beams, it's thoroughly Japanese too. 
Splendid views of the Onomichi Channel await 
up on the broad second-floor veranda, while the 
Mt. елкой Ropeway — one of the town’s main 
attractions — looks almost close enough to touch 
as it glides up and down the hillside, over a roof- 
scape made up mostly of temples. Mt. Senkoji is 
considered sacred, so before the Second World 
War private houses were not allowed allowed to 
be built there, explaining the abundance of temples 
on Onomichi's Temple Trail. 
‘With so many temples for neighbours, a profound 
silence envelops the house at night, broken only 
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Onomichi is the start of the Shimanami Kaido, а 60km route much appreciated by cyclists. 


by the singing of crickets. Unlike a ryokan, there 
are no staff on the premises, so it's like being in 
your own home, and just like Disneyland, there 
are no clocks. 

Minato-no-yado is emblematic of Onomichi's 
drive to use tourism both to reinvigorate the local 
economy and preserve its cultural identity. 

So who and what is DiscoverL ink Setouchi? 

“Ie started with five ex-schoolmates,” explains 
Kobayashi. "They all had jobs in traditional local 
industries like shipbuilding and textiles. They 
saw how the local economy was declining as these 
industries moved abroad. So they resolved to re- 
vitalize che town by using its cultural heritage to 
promote tourism”, 

Developments usually synonymous with tearing 
down and starting again, so it's refreshing to see 
that progress can be consistent with conservation. 
This conservationist spirit led DLS to their second 
project: converting a disused maritime warehouse 
into the U2 Hotel Cycle, Japan's first hotel 
designed especially for cyclists. 

The idea makes perfect sense, as Onomichi is the 
starting point for the Shimanami Kaido — the 
60km road and bridge route joining the main 
islands of Honshu and Shikoku, spanning six 
smaller islands along the way. With cycle lanes 
along the whole route, it’s one of the world’s 
most stunning bike tours, yet the tourist boom 
that was expected to follow the route’s completion 
in 1999 hasn't quite materialized. U2 hopes to 


draw more cyclists to the area by offering them a 
touch of comfort after their exertions. 

Of course, a hotel aimed solely at cyclists would 
have limited appeal, so the U2 (the 'U’ stands for 
umaya, meaning stable or barn) aspires to attract 
cyclists and non-cyclists alike. Thus the building 
also houses a restaurant, bar, cafe, shop and ba- 
kery-delicatessen, Outside, only a wooden board- 
walk separates the U2 from the Onomichi Channel, 
so you can sit and watch the boats go by. 

From the construction materials to the food in 
the restaurant, the emphasis is on local produce 
and traditional industries, U2's architects were 
two hip young locals: Hiroshima-born Makoto 
Tanijiri and Ai Yoshida from the Suppose Design 
Office. They've come up with a building that's 
post-industrially modern, while retaining its 
original industrial character — lots of steel girders, 
exposed concrete and bare wood — evoking Ono- 
michi’s shipbuilding past. As a nod to Onomichi's 
textile trade, U2 staff wear denim outfits, while 
the Shima Shop sells sail-cloth bags and typical 
hasuri (dyed fabric) accessories. 

“Our mission is not just to open a restaurant, but 
to continue Onomichi’s historical legacy,” says 
Kobayashi. "We like to renovate or re-use old 
things. That's why all U2's materials come from 
local industries, so the design resonates with local 
people. They feel at home here. Good things 
should be preserved”. 

The entire complex is cycle-friendly, with ramps 


Anges Mare Cabelo for Zoom pan 


Anges Main Cabo for Zoom [gan 


everywhere (c 
barrier-free), 
and in your room. There's also a giant cy 
for all your cycling needs. The Yard Ca 
yele-through window, so you can grab a 
snack without dismounting, For the true cycle 
addict, one of the bar stools in the Kog Bar is 
made out of a saddle and pedals; pedalling will 
even light up a sign above the bar. 

k at the Shimazui Manor after a hard day's 
sightsceing, it's time to try the bath, a large box 
made of fragrant cypress wood. With а concealed 
control panel that resembles the flight deck ofan 
Airbus, you set the temperature, press the start 
button and the bath fills itself to a preset level. 
Outside the window, shrubs bob in the evening 
breeze as the 43°C water soaks away your stress. 


even 


You'll never want to have a bath in enamel (or 
plastic) again. 

Next morning, walking along Hondori, Ono- 
michi's long covered shopping arcade, you can't 
help noticing that some stores only open at week- 
ends, and a few seem shuttered up for good. The 
street still exudes a friendly charm though, with 
the elderly lady scaling fish on a kind of mobile 
fridge-cart; the old toy shop with a giant figure 
of 60's superhero Ultraman outside; the dried 


fish shops selling senbei rice crackers with whole 
fish inside. 

One place in particular that will catch your eye 
is a long narrow alley that looks centuries old. It 
turns out to be the entrance to yet another prai- 


There are no less than 104 steps to climb to reach 
Shimazui Manor 


y, Ecl's Bed), a guesthouse and cafe housed 
r Meiji era (1867-1912) fabric st 
This establishment is the property of Aki 
a non-profit organization dedicated to the 


vation of vacant housing, The unusual, elongated 


building design was once common in Onomichi, 
bur the Anago no Nedoko is one of the few that 
h 
an old atmosphere, say the owners, who aim to 
provide affordable accommodation and a place 
where international backpackers, cyclists and locals 
can hang out and interact. There are signs that all 
these efforts are working, “This week the Hotel 
Cycle has had guests from South Africa, the UK, 
Australia, Hong Kongand Switzerland," says Ko- 
bayashi. Foreign tourists now make up 20% of 
the U2 Hotel's guests, and the number is likely to 
increase as word spreads about Onomichi's re- 
branding as Japan's cycling centre. 

Finally, Kobayashi notes that "More young people 
are beginning to stay in the town. And young 
people from outside Onomichi are becoming in- 
terested in the island lifestyle as a peaceful, low- 
stress way to live". 


remains in its original state. Ie’s“a new space w 
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MYAG! Onagawa rises up to the challenge 


This port city is being rebuilt five years after 
the ravages caused by the tsunami, thanks 
to the commitment of the local inhabitants. 


п the slopes of Onagawa hill you will 
О: the belvedere of the hospital фас 
overlooks the city, and from there you 
can see an amber coloured tongue of land that 
slips between two mountains as far as the ocean. 
Mechanical diggers have been working here for 
five years now, and the locals wave their arms to- 
wards the horizon, indicating the places where 
homes were swept away. They also re-trace the 
path of the main avenue that used to lead down 
to the marina and its hopping centre, which was 
also destroyed by the tsunami. On the afternoon. 
ofthe 11th of March 2011, the wave surged over 
the city, destroying almost all of the buildings. 
The hospital endured as it's first floor overlooks 
the sea at a height of 16 metres, but it was also 
badly flooded. The damage was repaired and the 
hospital renovated thanks to donations from 
Switzerland, but now a new city is taking shape 
outside 
Onagawa railway station is the terminus of the 
Ishinom: 
March 2015. It was rebuilt 100m fron its previous. 
location, 9 metres above sea le 


line and came back into service in 


to the new cit 


designed as an entran 
For the time being, the locals come to visit out of 
curiosity. Most of them still live in prefabs built 
on high ground, and they seem happy with the 
results, The atmosphere is relaxed, and is attracting 
new kinds of visitors who come from further 
afield in order to rediscover the redeveloped 
fishing port. 


The new station, designed by Ban Shigeru, includes a public bath. 


After the tsunami, the initial reconstruction 
project included a dike, which could have formed 
a barrier between the 
government directv 


ty and the sea. Following 
, many other cities damaged 
by the great wave also made this choice. As a 


result, Ishinomaki's neighbouring city, where an 


entire dist 


view to the 


t Was swept away, sa 
horizon reduced by 7 metres. Whether in a car 
or a bus, visitors will travel the length of its 
seafront in the shadow of a gigantic concrete wall 
built co a height based on the once-in-a-li 
is from the past. 

However, Onagawa turned down the authorities’ 


ши 


The new city-centre was visualized to make visitors want to stroll around it. 
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plan; the inhabitants took their fate into their 
own hands and decided to rethink and remodel 
the town. After the disaster, there was a growing 
could take advantage of 
the situation. A new, younger mayor, aged 39, 
was elected and he left his job as a department 
deputy to dedicate himself sol 
A market and a makeshift “ей 


awareness that the сі 


y to the cit 


on the outskirts of the city, and a publicity 
campaign was started up by the Kahoku regional 
press to promote and support it. Sixty graphic 
designers created humorous portraits ofits shop- 
keepers and then circulated them on social media 
networks, meaning that the city started attracting 
more attention. Dedicated areas for meetings 
and assemblies also brought the inhabitants closer 
together. The Maskar factory, specializing i 
frozen seafood, one of the fishing port's main re- 
sources, started up again in 2012, with support 
from the people of Qatar. People now travel from 
far and wide to eat the Onagawa-don, a bow! full 
of fresh fish and shellfish on a bed of rice, that is 
served in one of the few restaurants open on the 
seafront. 

Today, people are once again full of emotion and 
enthusiasm, encouraging the locals to be open to 
tourism in order to guarantee the life force of this 
small city in the northeastern part of the country. 
Anew company has been created, called Onagawa 
Future Creation, and its aim is to rebuild and 
rethink the heart of the city. The new mayor sup- 
ports the project. >>This enterprise is a public- 
private partnership of a new kind, allowing the 


Rather than build a seven-metre-high dike that would have disfigured Onagawa Bay, the seafront itself was raised by seven metres 


to move in a new direction. Omi Koichi, ma- 
nager of the Ishinomaki Hibi Shimbun (with 
which Zoom Japan has developed a friendly part- 
nership since March 2011) and the lynch-pin of 
this project, hopes to give the fishing port another 
dimension. Rather than build a dike, Onagawa 
seafront was raised 7 metres above sea level. Opened 
in December 2015, the new city-centre is concen- 
trated around a central promenade with large ave- 
nues leading down to the sea. “In the case ofa tsu- 
nami, the biggest danger would be not to see it 
coming,” says Konno Masahiko, one of the architects 
in charge of Onagawa Future Creation. The main 
road ends in a long strip of wire fencing and 
building work continues on the other side for 
another hundred metres down to the sea. 

Among the rubble is the old police station, lying 
on its side. It has sunk into the ground and is sur- 
rounded by earth to a depth of seven metres. The 
station has been kept this way as a reminder of 
the previous ground level of the city and is the 
one and only building lef to testify to the tsunami's 
violence. There is an area where you can read 
peoples stories, find out about the local initiatives 
or buy souvenirs related to the events of March 
2011, such asa book of photos with а "soup" of 


rocus @ 


submerged buildings on its cover. These kinds of 
souvenirs are sold on one of the new stalls opposite 
a busy cafe. Though there are v 
around at the moment, the alleyways are always 


few locals 


full of curious visitors coming from the station 
or one of the car parks. 

The new station represents the first stage of the 
reconstruction, which should be finished by 2021 
A lot of land is still free of building work, which 
makes the city centre enjoyable to stroll around, 
even though itis still basically just a collection of 
shops and cultural venues. Onagawa Future Crea- 
tion hopes to maintain this balance by opening 
workshops for artists, offering residencies and 
developing various projects to attract tourists and 
investors. The company has already taken on 
young sales people, because it hopes to attract. 
new pupils to its primary and high schools. 
Youth has been given an important role in the 
vision for the city's future. For example, Omi 
Koichi is head of the local football club that was 
created in 2006 and provides a good way of in- 
cluding young people in developing the region 
through sport. The tsunami destroyed the football 
stadium, but Onagawa wanted to hold on to its 
team: the Cobaltore. The club was able to restart 


its activities one year after the disaster, with the 
team announcing their ambitions to rejoin the 
first division and attract new supporters. The 
junior team has also started training again and 
has access to a new training centre. 

By the end of 2016, the cultural centre's buildings 
and the shopping mall dedicated to local produce 
will be finished. The promenade will be extended 
and the inhabitants will once again have access 
to the seafront, now raised and around two-hun- 


dred metres away from the old city-centre, For 
the moment, mechanical diggers аге still working 
to create terraces in the surrounding hills and it 
is easy to imagine the buildings that will light up 
Onagawa Bay in the future. The city-centre will 
also be expanded with the opening of wide star- 
shaped alleys leading up to the hills, in order to 
facilitate evacuation to higher groune 
of another disaster. Finally, much of the neigh- 
bouring land is being sold for building new homes. 
This lirle fishing port is being transformed slowly, 
but its population is aware of the value of making 
their future city look great. As a start, all of the 
typical Japanese electricity pylons have been 
replaced with elegant street lamps. 

Dominique Leray & RiTsuko Кос 
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НОМАСЕ Hara, muse of democracy 


Ozu Yasujiro's favourite actress, who died 
in 2015, left her mark both on the history 
of cinema and on Japanese society. 


lourists on their way to a nearby Buddhist 
| mple walk past a Japanese style house, 
almost completely hidden bya high bamboo 

hedge. Situated around two kilometres from Ka 


ma entre, the former 


ura city pital of Japan, 
this litle corner nestling on the side ofa hill is far 
from the hustle and bustle of the city. The visitors 


who take selfies outside the 


in pavilion appear 


not to know about the legend who lived here. 
Hara Setsuko, the shining star of Japanese cinema 
and best known for her films with director Ozu 
Yasujiro, is a legend, a myth and a mystery. She 
spent the second-half of her life in this house, in 
complete seclusion, after she retired in 1963, right 
up until she died on the Sth of September 2015, 
aged 95. 

Many insensitive photographers and prying admirers 


tried to pierce the thick bamboo walls n, but 


ava 
all requests were swept away with a brush of the 
hand. Her nephew, who was the link between 
Hara and the media, gave the same answer for de 


cades: “I'm sorry, she does not. iny interviews". 


An absolute silence was maintained until her death 
and even that was not revealed until nearly two 
months later on the 25th of November. 

This half-century spentasa hermitin her Kamakura 
house reinforced the myth surrounding the actress, 
and was in complete contrast to her dazzling career 
throughout the golden age of Japanese cinema. 
Born Aida Мазае in 1920, her dream was to 


ish teacher, not an actress, “Cinema 


—*- 


ea | 


Hata Setsuko on the cover of Toho magazine, September 1949. She had just starred in The Blue Moun- 


tains (Aoi sanmyaku) by Imai Tadashi. 


become an actress. His certainty, and her family's 
financial difficulties, led her to leave school aged 
14 and join her brother-in-law’s film company in 
1935. 

Though this young girl had no idea about what 
was awaiting her, those around her and the public 
were quick to notice her unique skills. Ac che time 
itwas said chat her elegant eyebrows and nose, her 
deep set European eyes and her old fashioned smile 
proved that her grandfather had German antecedents. 


No member of her family ex 


r raised this topic pu. 
blicly, buric wa aid Chiba Nobuo, 
and an expert on the actress 

's no longer any way to prove these claims 


possibility” 


film cr 
Tha 

bur one thing is certain; at that time the Japanese 
nce asa reflection 


saw the actress’ western ap 


of modernity. This is an ironic paradox, as in 


Europe she was considered to be the epitome of a 
Japanese woman - discrete, respectful and submissive 
towards men. After several supporting roles in 
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some ‘talkies’, she played the heroine in The 
Daughter ofthe Samurai (Atarashiki tsuchi, 1937) 
with the German director Arnold Fanck, a cultural 
and diplomatic attempt to bring both countries 
closer together. Hara plays the role ofa young Ja- 
panese girl, candid and innocent, who awaits the 
return of her lover who has left ro study in Germany. 
The latter, realising how attached he is to his 
native country, breaks up with his German girlfriend 
and returns to marry the young Japanese gil, with 
whom he leaves for Manchuria. 

Despite the many Japanese clichés, the film became 
a huge success. Over 6 million people went to sce 
it in Germany, and admire what they referred to 
as “this typical woman belonging to this proud 
race’, The team even travelled to Europe to 
promote the film, where crowds, smitten with 
this new star, massed to welcome her at Berlin 
railway station. She posed for Joseph Goebbels, 
Hider's Minister of Propaganda, who said he 
found the film “useful to understand Japanese 
culture", but also "too long". After the war, Hara 
confessed that she was "too young" - at 16 years 
old - to understand che dark side of che film's 
political context. 
Nevertheless "Ies thanks to chis film chat directors 
noticed Hara's talent, someone with a western 
appearance capable of playing the role ofa traditional 
Japanese woman,” says Chiba Nobuo, "She knew 
how to find a balance between modernity and tra- 
dition in the characters she played,” he adds. 
Throughout her career, Нага image oscillated 
between these rwo poles, much like Japanese society 
at that time, which was about to fall into a fatal 
war before rising from the ashes transformed into 
a democratic regime. However, these elements of 
modernity demonstrated by Hara were neglected, 
even suppressed in the dark years following her 
visit to Europe. During that period she only played 
traditional Japanese female roles, as in The War 
at Sea from Hawaii to Malaya (Hawai-Mare oki- 
kaisen, 1942), filmed during a time of censorship, 
in which she plays the role ofthe sister of a soldier 
who takes part in the attack on Pearl Harbour. 


She encourages him to go to war and to fight 
bravely for his country, ust as all Japanese women 
were expected to. 

All good things come to an end, but so do bad 
ones too, and Hara's talent blossomed with the 
end of the war. Her image echoed the needs of 
post-war Japanese society, which needed a star to 
represent the new, young, free and dynamic era, 
and which was dominated by the rejection of mi- 
litarism and a yearning for democracy. Then aged 
25, this beautiful and dazzling woman was able to 
rise to the challenge. She joyfully drew on her 
talent as if she, herself, were celebrating freedom. 
“We Japanese have been oppressed and exploited 
like slaves for such a long time. As a consequence, 
we've never had our own identity. Freed by the 
end of a nightmarish war, now we are blinded by 
the light of freedom.” is the stirring line that she 
cries furiously in The Blue Mountains (Aoi san- 
myaku, 1949), in the role of Shimazaki Yukiko, a 
middle-school teacher opposed to her patriarchal 
superiors. 

The audience, taken aback by this “modern” star 
who had become an icon of for young people, 
called her "The muse of Japanese democracy". 
Thar same year she worked with the reputed 
director Ozu Yasujiro for the first time. He had 
wanted to work with Hara for a long time, and 
gave her the role of a refined young woman called 
Noriko in a series of three feature films. The last 
one, Tokyo Story (Tokyo monogatari, 1952), im- 
mortalized their names in cinema history. Ozu 
describes the decline ofthe Japanese family system. 
as experienced by a couple of pensioners. Hara, 
33, was at the peak of her carcer, and played то 
perfection the part of their daughter-in-law who. 
treats them kindly during their visit to Tokyo, 
unlike their neglectful children. The director 
tackled universal themes — such as generational 
change, ageing and death, tradition and modernity 
— with the precision of a watchmaker. As for 
Hara, she personified a war widow, loyal to family 
traditions and refusing to remarry despite the cus- 
tom. Critics see газа reflection of Japanese society 


CULTURE @ 


at that time, which was on the lookout for new 
traditions as the country started to grow econo- 
mically and aspired to become democratic. “Ozu 
tried to combine both these ideas in the role of 
Noriko, and nobody but Hara could have played 
the part. Nobody,” says Chiba. The intimacy bet- 
ween the actress and the director led to rumours 
that they were lovers. Whether that's true or not, 
she didn’t wish to interrupt her career to get 
married, and remained single all her life. This re- 
bellion against the custom of the time — a custom 
which is often still still upheld today — led to her 
nickname of "The eternal virgin", although Hara 
herself strongly disapproved of it and denounced 
itas "a media invention”. 

However, the roles she was given became more 
and more limited; too old to play a young girl, yet 
too famous to be an extra, she slowly lost her do- 
minant position in the cinema, The audience 
turned their attention towards new stars and the 
sexist habits of the film world left no room for a 
40-year-old actress. Tired of being followed by ta- 
bloids, suffering from cataracts and maybe aware 
of the limitations of her career, she decided to 
bring that career to an end without a public an- 
nouncement. However, her disappearance from 
the screen only fuelled the legend, She could finally 
spend the second half of her life in a way she had 
long desired to, livingin tranquility in Kamakura, 
overlooking the Pacific Ocean, a city that must 
have been full of memories for her from the times 
she worked with Ozu there, According to Hara's 
nephew she liked to read the newspapers and talk 
about international news, from the rise of ISIS 
through to climate change. Her reputation and 
image as an icon of femininity were never tarnished 
during her retirement, but society changed a lot 
during that half-century. Seventy years after “the 
war that afflicted the youth” of Hara Setsuko’s ge- 
neration, the country is now taking a new and 
unknown direction with its ageing population. 
What did the actress who was called “the muse of 
Japanese democracy” think of it? We will never 
know. YAGISHITA YUTA 
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INTERVIEW The cowards who looked to the sky 


Zoom Japan met with director Tanada 
Yuki at the U.K. screening of her new film 
"The Cowards who Looked to the Sky’. 


ге went to talk to director Tanada 
Yuki about the interesting episodes 
that occurred during the making of 


her new film "The Cowards Who Looked to the 
Sky’, shown at the 2016 screenings for the Japan 
Foundation’s annual Touring Film Programme. 


So How did you come to make this picture then? 
Tanada: It was really very unexpected. In the very 
beginning I was recommended the book by a friend. 
Tread itand found it interesting but thought фас 
someone, somewhere would certainly already have 
the rights to a film adaptation. It was pretty much 
exactly as Lwas coming to the end of the book that. 
I gota call from a producer at Toei Video called 
Mr, Sato, who was about to try and acquire the film 
rights, and he asked if I wanted to be a part of the 
project from the start, So my involvement was all 
very out of the blue. 


The castincludes some truly talented actors and 
actresses, such as Nagayama Kento, Tabata 
‘Tomoko and Harada Micko. Did you carry out 
the casting process yourself? 

Tanada: It was probably more of a collaborative 
effort, with me consulting the producer on who 
would be suitable. We also had Kubota Masataka 
and others audition, and a number ofthe cast were 
found through those auditions. 


Were there any interesting episodes in the 
making of the film or anything that was a parti- 
cular struggle? 

Tanada: One of the struggles came with the num- 
ber of scenes we have that show the sky. We aimed 
to catch footage of cloudy skies, but there were so 
many days during the filming schedule when there 
was nota single cloud in sight. We finally managed 
to getall the sky footage we wanted to use, but there. 
really were so many clear days. Normally you would 
be glad ifit was nice weather outside, but that kind 
of cloudless sky would not quite fit for this film, so 
wewerea little annoyed that the clouds would not 
come out for us. 

Then we had the birth scene, which was done pretty 
much the sameas in the book. First of ll we sear- 
ched maternity wards fora woman who was about 
togive birth. We needed for it to be a boy that they 
were giving birth to, so that made it more difficult, 
bur all the staff really tried so hard in that search 
and eventually we found someone. There happened 
to be this one doctor at the maternity hospital who 
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was really helpful to us. He talked ro all the expec- 
tant mothers they had in, and we found two who 
were scheduled to give birth just after we finished 
filming. They also happened to have scanned for 
the gender of the babies and both were expecting 
boys. So we went to meet with the mothers and 
their husbands to explain the film we were making 
and asked if they would be ok with us filming the 
delivery. They both agreed to filming, but with the 
first lady to give birth we were not able to be present 
in the delivery room for the birth itself. So the first 
boy to be born was the one who appeared in the 
scene where they are weighing the baby just after 
the birth and the scene in which Mr. Nagayama is 
looking at the baby. So then the second boy was 
going to be born and, again, we thought that it 
would probably be too much of a burden on the 
mother for us to be there for the birth itself. We 
met with the second couple and asked if we could 
be there anyway, even though we had pretty much 
resigned ourselves that it would probably be impos- 
sible, bur they gladly agreed to cooperate. Iwas really 
surprised that they were willing to let a complete 
stranger be there for that moment, and it wasn't 
just one person! With me, the cameraman and an 
assistant, it was going to be three people at the very 
least. So without the cooperation of those mothers 
who agreed to help, we really would not have been 
able to make the film. 

We were there ready with the camera and filming 
as the head came out, although of course it had to 
be the midwife who performed the actual delivery 
and we could not have Harada Micko doing it for 
real, so we got the midwife to wear some of the same 
costume that Harada did in the rest ofthe film, and 
also had the midwifes assistant wear Kajiwara Aki's 
costume too. Fortunately they both fit in the cos- 
tumes perfectly, which was a big help. So the real 
doctor was the one delivering the baby in the birth 


scene, but because they wore the same costume it 
actually does look like Harada Міско is doing it. 
And that child really was born on the Ist of January! 
Thave never had a New Year like it before and I 
don’t think I will ever spend one in that way again. 
I really did leave a big impression on me. 


Are there any films or directors that have had a 
particularly great influence on you? 

Tanada: Well in terms of really amazing people 
who I would like to say I was influenced by, but who 
are just in another league, I really like Masumura 
Yasuzo, Naruse Mikio and Soumai Shinji. I wane 
tobe influenced by these three luminaries, but really 
just ery to imitate them and wind up failing, I just 
love those three directors. Ofcourse there are a lot 
of other directors that Iove too, like Kurosawa 
Akira and Imamura Shohei, but would definitely 
say those three if asked who I rate in particular 
As for particular films, again, there are loads that I 
want to be influenced by but that are just too ama- 
zing for me. From Masuda there is The Blind Brute, 
which stars Midori Mako, and then from Naruse 
Mikio there is Floating Clouds. There are many 
films of Soumai Shinji's that I particularly like, but. 
if pressed then I would probably say Typhoon Club 
and The Catch. 


How did you feel about the reactions of the Bri- 
tish viewers at the screenings? 

Tanada: They laughed at various points in the film, 
which surprised me. I often feel that outside of 
Japan the audiences have this desire to just enjoy a 
film for its own sake. And when they laugh, they 
are not just laughing in the places where there are 
misunderstandings, but, and probably especially 
with The Cowards who Looked to the Sky, they 
are putting themselves in the place of the characters 
and laughing along awkwardly atthe situation. So 
from the impression I gor, I think there is that aspect 
to how they laughed along at those bits as well 
Iwant to do more screenings here in Britain. 


There is a wide audience for Japanese cinema 
around the world, not just in Britain, but also 
in places like France as well. Would you be inte- 
rested in doing screenings in other places too? 
Tanada: [would like to do that too. As you would 
expect, the reactions are just completely different, 
so itis very interesting. The reactions are different 
to when Japanese people see my films, but the bits 
that evoke emotional feelings are the same, and 
regardless ofthe viewers having completely different 
cultural outlooks, the messages also get across just 
the same. I really do find the different reactions 
interesting though. 


I hear this is your first time in London. What is 
your impression of the city? 

Tanada: Londoners are kind I think. cannot speak 
English at all, but if 
shop for example, and I say I can't speak English 


m buying something in a 


to the assistant first, then they will try to tell me 


in as simple words as they can. So, for example, I 


went to buy some eye drops and the chemist 
explained the medicine to me in really easy to 
understand and polite English. So I chink that 
there are lots of really kind people here. also felt 


how safe London is. It is really easy to walk around 


the city. I think there must be lots of dangerous 
places here as well, but itis really easy to walk 
around during the day and doing so was very 
enjoyable. 


Thave been given this great opportunity with them 
calling me over here for the screenings and have 
spent half my time just enjoying the city as a tou 


rist. Yesterday I was like wandering around 


various places and it felt really strange to think 
mazing things 
everyday. So there are all these amazing, overw 


that people grow up seeing thes 


helming buildings and churches all over che place 
and they are completely normal here. 


These kinds of thi 


gs are just so normal here. 


In Japan you have to go to somewhe 
ld 
temples and shrines and such, but they don't 


e special 


to see special things like them. I mean, we have 
feel special. They appear in films too, but they 
npact and small-scale. So having all 
these imposing buildi 


are more со 


surrounding you really 


™ 


makes me feel like “wow, this majesty is just what 
you would expect from the British Empire” 


Could we please have a message for all the readers 
of Zoom Japan? 

Tanada: Ultimately, films are only something that 
watched them, 


have a meaning once people ha 
so I don't think you can call a production a true 
film just because you have made it. You have to 
have lots of different people watch what you have 
ade, and they are really what makes it into а film. 
There are loads of really great films made in Japan, 


so I would be really happy if people would develop 
a deeper interest in Japanese cinema after watching. 
my films. Thank you everyone. 

Үоѕнкі VAN 


Until et Mar / Various nationwide 
www pf-film.org.uk 


17th Mar / London 
www eventrite.co.uk/e/21021745607 


19th Mar / London 
www soundcrashmusic.com. 


2nd Apr / Weml 
http/en babymetaljp/home 


6th Apr / London 
www ronniescotts co.uk 


Sith 12th Apr / London. 
Www ronniescots co.uk 


19th to 20th Mar / Birmingham 
Www.mcmcomiccon.com 


19th Feb to 31st Mar/ Manchester 
wwwoyalexchange co.uk 


Beth Feb to 11th Apr London 
www dajf.org uk. 


The nce of Being Visible: Media ane 
Contemporary J Erica Baffelli 

Bist Mar / London" 

www japansociety.org.uk/event/media-religion 

TOthApr/London ^^” 

http://kosode.info/ouendan 


Daher ри ceptum penser evert eed 
aduenit ay wa needed oy Lon put 
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A city with multiple facets 


The city of Fukuoka, with 1.540 million 
inhabitants, hides its rural side amidst 
imposing buildings and thousands of shop 
signs. 

When travelling through the capital of 
Kyushu, it is easy to become absorbed by 
the somewhat relaxing lifestyle, On an 
artificial island (Island City) floating in 
Hakata Bay, you can observe a futuristic 
landscape that blends in with the surroun- 
ding nature. This is symbolized by the green 
and flower-filled open space surrounding 
the experimental education centre called 
Grin Grin, designed by architect Ito Toyo, 
who was winner of the 2013 Pritzker 
Architecture prize and the Nobel Prize of 
architecture, Two steps away from Tenjin, а 
district of underground streets and alleys 


D> ONE CITY: TWO STYLES 

Separated by the Naka River, the western feudal 
side of Fukuoka merged with the mercantile 
centre of Hakata on the east side in 1889. 

The latter name remained and is still used to 
designate the station. Both sides of the city have. 
preserved their own particular atmosphere. 


dedicated to shopping, is the Ohori Water 
Park. This oasis away from the urban hubub 
is somewhere for people to breathe in some 
fresh air. Just a few streets away is the 
harbour and Nagahama fish market, known 
for its fresh produce caught out in the 
Genkai Sea. Both locals and tourists come 
here to seek a moment of serenity in the 
bay area, sheltered from the urban sprawl. 
Fukuoka's charm is that it can offer several 


Fukuoka, a relaxing city that 
invites you to slow down and 
make the most of your stay. 


alternative worlds in the same city. The city 
is attracting an increasing number of 
creative people and young businessmen, as 
well as students searching for work in 
innovative laboratories. Designated by the 
government as a special strategic economic 
zone, Fukuoka is the first Japanese metro- 
polis to hand out permits to foreigners in 
order to encourage them to settle and start 
up their own companies. This is a city that 
invites you to take your time, but it also has 
superb national and international transport 
links, such as Fukuoka international airport 
and Hakata railway station only 15 minutes 
from the city centre, as well as an expansive. 
underground railway and bus network. This 
lets visitors and residents alike travel in 
convenience and comfort. 


Grin Grin, designed by Ito Toyo, blends into Island City Central Park. 


Hakata bay 

The coastline overlooking Hakata Bay is open 
for swimming two months of the year and 
also shelters three islands where families 
come to fish and relax. 


The view from Nokonoshima Island. 


Nokonoshima, just 10 minutes from the city 
by boat, is a haven of green in the middle of 
the ocean. Many come here to admire the 
seasonal flowers, which bloom prolifically in 
the northern part of the island. It is recom- 
mended to rent a bike and enjoy a cycle ride 
through the forest and the fields of amanat- 
su citrus fruit that cover the rest of the 
island. Further away, Genkai Island (Genkai- 
jima) offers a beautiful view of the capital 
and lets you spend a day discovering the 
tasty seafood in its various restaurants. 
Shika Island (Shikanoshima) is even closer 
and easily accessible from Fukuoka over a 
bridge. People visit the island to learn 
something about the history of Japan; with 
а stele indicating the spot where the gold 
seal given to the king of Nakoku (now called 
Fukuoka) by the Emperor of China, was 
found. The King of Na Gold Sea! dates back 
to the year 57 and is exhibited at Fukuoka 
City Museum. 


Easy access 


„A NORTERORER 


Pox 


ELI 


тамам 
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А city celebrates! 
The best time of year to discover Fukuoka is 
during the Hakata Gion Yamakasa festival, 
held between the 1st and 15th of July. This 
gathering, deemed an “Intangible Cultural 
Heritage of Japan”, sees thousands of men 
wearing shimekomi, a kind of underwear 
from a past era, while carrying portable 
shrines that can weigh up to a ton. On the 
last day of the festival, at 5.59 am, a succes- 
sion of seven such shrine palanquins race 
over a distance of 5 kilometres through the 
streets of Hakata. During this period of 
celebration the centre of Fukuoka takes on 
a festive atmosphere, with kazariyama, 
large 10-теме high decorated floats, 
exhibited in 14 different locations in the 
Tenjin and Hakata districts. For the rest of 
the year, there is one on display at the 
Kushida-jinja shrine. Visitors wishing to 
enjoy this traditional annual celebration, 
that dates back 750 years, are strongly 
recommended to book a hotel in advance. 


The Kazariyama are like richly decorated 3D 
paintings. 


From Japan 

Sapporo: 2h10 by plane 
Tokyo: 1h30 by plane, 
Shrs by train 

Osaka: 1h by plane, 

3h30 by train 

Hiroshima: 75min by train 


From Asia 

Pusan: 3h by hydrofoil 
Seoul: 1h25 by plane 
Shanghai: 1h30 by plane 
Taipei: 2h by plane 

Hong Kong: 3h45 by plane 


RENDEZVOUS 


"A big city 
where you feel 
at home" 


Béné, a graphic designer working at 
an internet start-up in Tenjin, has 
blogged about Fukuoku for the past 
four years. With 1,500 visits per day 
and twenty comments a week, her 
blog is a rere French-language 
esource in the city. Lately, it's been 
hard for her to find the time to reply 
to the various questions she has been 
asked by those tempted to start out 
опа new adventure. 


Why Fukuoka? 

1 came here for my studies, and it was 
love at first sight. | arrived early in the 
evening, the sun was setting and the 
sky was pink, | was surprised at how 
few people there were on the under- 
ground at a peak time. The next day | 
walked to my apartment, and that's 
when | thought how much this city 
suited me, It was the first impression 
had, and it has been confirmed. 


Any difficulties? 

| never really had any difficulties, At 
first | had help from my school, and the 
bank, the city hall, they gave me a lot of 
help too. What | also like about Fukuoka 
is how warm the locals are. The local 
anguage can be quite a surprise though. 
I've only just started speaking it. 


Whatis you favourite place? 

Just near my apartment is Ohori Park, 
and what is left of Fukuoka Castle. It's 
very peaceful. | go there often, and there 
are always flowers. But | also try to visit 
places | haven't been to yet, to feed my 
blog, 


What advice would you give to those 
who hope to come to Fukuoka? 

Most of the time, people try to see all of 
Fukuoka in one day. That's my first piece of 
advice: stay at least two or three days. 


BENEFUKUOKA.COM 


For more information, go to the Fukuoka and Hakata tourist information website - http://yokanavi.com 


Some yatai enjoy a good 
reputation. It's not unusual 
to have to queue before 
finding a stool at a covered 
stall to sit and enjoy the 
famous local delicacy 
“Hakata Ramen”. 


Hakata ramen: specialty restaurants 
offer eight variations of on this classic 
noodle dish, and if you're greedy 
enough, try kaedama, an additional 
portion that is served with the remainder 
of your broth. 


astronomy in 


P IRASSHAI! 
Welcome! 


You don’t speak Japanese? 
No problem, a warm welcome 
helps you to discover the area’s 
specialities. 


a friendly atmosphere 


When the offices close, an army of street 
vendors set up their stalls (yatai in 
Japanese) amidst the 
buildings, to which local employees as 


mpressive 


well as tourists come to enjoy the food 
All through the night you can enjoy 
“hakata ramen" (fine noodles served in a 
pork broth), oden (a kind of stew), yakitori 
(chicken kebabs), even pizza or tempura 
Every yatai has its own style and menu, 
and it’s fun to try out two or three of 
them in an evening! 


The bravest gourmets are encouraged to 
seek out the most fashionable establish: 
ment of the moment, but you can also 
enjoy wandering peacefully through the 
streets of Tenjin, all the way to Hakata, in 
order discover a wealth of pubs or restau 
rants, offering everything from classic 
cuisine to fusion food. You can try grilled 
oysters, wagyu (Japanese beef) in all its 
forms, or challenge yourself to some fugu 
(puffer fish) in one of the many specialist 
restaurants. You can also discover 
interesting new locations, such as pubs 


specializing in “designer food" or “wine 
and pastry", Korean or Mexican barbe- 
cues, or even a “tripetoria” with Italian 
and Japanese. Numerous grocery shops 
and bars bear witness to the local inhabi 
tants’ lively curiosity about gastronomy. 


2 


зы 


It's easy to return to basics and just sit at 
the counter of an udon restaurant while 
enjoying the show; the making, cutting and 
cooking of the thick noodles on display 
before your eyes. The defining characteris 
tic of the "Hakata udon" is its smooth 
texture. Whether hot or cold, in a stew or 
boiled in water, this delicately flavoured 
noodle dish never disappoints. 


Each neighbourhood has a 
different atmosphere 
and gives you the opportunity 
to spend the day discovering 
new tastes and flavours 
at every street corner. 


Goboton udon (udon with burdoc tempu- 
ra) is one of Fukuoka's best loved dishes. 


Time to move on to Joten-ji, just a few 
streets away from Hakata railway station 
There you'll discover the origins of 
Japanese staples such as udon, soba 
(buckwheat noodles) and manju (steamed 
cakes). It was here that the monk Enni 
founded a temple on his return from 
China and spread the know-how to 
produce wheat-flour, proof of how open 
Fukuoka has always been to Eurasian 
influences. And there are even more local 
specialities waiting to be discovered. 


Fukuoka is also home to motsunabe, a 
tripe stew served with cabbage and nira 


> AMIX OF TASTES 

Fukuoka is a culinary melting pot where 
international chefs have combined their 
knowledge, such as mizutaki, inspired 
bya Chinese soup and a western broth. 


(Chinese chives), which is cooked with 
garlic and chilli, This dish travelled beyond 
the city’s borders and is now served in 
many restaurants across the archipelago. 
There’s also mizutaki, a chicken and 
vegetable stew served with ponzu, a bitter 
sauce made with citrus fruit and soya 
sauce. The popular karashimentaiko also 
originated in Fukuoka, a dish of cod roe 
marinated with chilli, and usually served 
with rice. Last but not least, there's 
Amaou: the best strawberry in Asia. 


As a city with it’s face turned towards the 
sea, it is also a good location for sushi 
restaurants. Fukuoka offers a wide variety 
of styles, from kaitenzushi (conveyor-belt 
sushi) for small budgets, to the higher 
quality sushi restaurants where you need 
to book, and where a professional sushi 
chef will offer to prepare his dish of the 
day for you. These higher-end establish. 
ments will serve quality fresh fish and 
seafood, but still only cost around 10,000 
yen, based on a party of 10 or fewer. The 
experience is as convivial as eating at the 
pavement yatai, and conversation is easy 
over glasses of shochu. This alcohol from 
Kyushu is distilled from sweet potatoes, 
barley or other ingredients, and the locals 


Mizutaki is best shared with family or 
friends... 


FUKUOKA IS A SISTER CITY 
OF BORDEAUX! 


prefer it to sake at the end of a meal. It's 
one of the region's specialities, with a 
wide range of distilling techniques used 
and just as many ways to drink it. The only 
way Shochu is definitely not meant to be 
drunk in moderation! 


Text by: Ingrid Lalbisson 


HOW TO GET TO FUKUOKA 
FROM EUROPE 


А new Finnair route opens in May 
2016, offering three direct flights a 
week from Helsinki by Airbus 
А330 


Planned return flights: 
From Helsinki 

Tuesday, Thursday and Saturday at 
4.30pm (arrival Sam the next day). 
Return from Fukuoka: 

Wednesday, Friday and Sunday at 
9.30am (arrival at 1.55pm). 


This new flight will make access 
to Japan from Europe even easier. 
So why not choose Fukuoka for 
your next trip? Kyushu's capital 
city has all the facilities you 
would expect. 


The city of Fukuoka 


More information on the Fukuoka and Hakata tourist information website - http://yokanavi.com 


EATING & DRINKING 


TEA "Sumire", 
green, organic, 
eco-farmed and 
deep-steamed 


BIO 


CE0/Owner of ES Food Trading, 
Qualified tea master in the Omote-sen-ke & 
Ura-sen-ke traditions, Produces the highest 
quality range of matcha and other teas selling 
at Minamoto Kitchoan, Partridges and 
Selfridges. 

www.esfoodtrading.co.uk 


TASTE The magic of plums 


The secret to Japanese cuisine is often found 
in its traditional ingredi 
Ume (plums) are a case in point. 


falling ill, wouldn't you want to have some 


l fF there was a food that could keep you from 


in your home: 
usually based on plums, known in Japanese as 


In Japan, such items are 


“ume”. This stone-bearing fruit is a relative of 
the apricot, and was first imported from China 
before the Nara period (710-794). Naturally aci 
dic and poisonous, they would be unimaginable 
to eat raw, but once made into a drink or left to 
marinade 


; the abundant citric acid nor only helps 
ur also 


to fight fatigue, 
to overcome the effects 
of certain poisoning, 

In Japan, the plums 
found on sale in markets 
are mostly "aoume" that 
are, still green and 
ipe, but ideal for the 
of the 


ш 


preparation 
liqueur umeshu. When 


you h; 


important 
meeting the day after a 
big party, this plum 


wine is your friend, 


lates the function of 

the liver and will prevent you having a hangover! 
If you can't drink alcohol, you could still make 
ume syrup: Put some cane sugar and some plums 
in a jar and let them macerate for 7 to 10 days. 
When the sugar has completely dissolved and the 
juice has oozed out, boil the syrup in a saucepan 
after removing the fruit and filtering the liquid. 
This will last for a year in the fridge if kept in a 
sealed preserving jar. Serve by diluting it with 
either still or sparkling water. 

Once plums have ripened, they take on a yello- 


НД Bi a 


its picric acid stimu- | Umeboshi is often made with shiso (perila) leaves this 


wish tinge and resemble apricots. At this stage 
they are used to make umeboshi or. pickled 
plums, literally translated as "dried plums”. Le 
the ripened plums for at least a month covered 
in a volume ofsalt equivalent to about 12% of 
the volume of fruit, then dry them in the sun for 
3 days. Thar’sall! Once pickled th P 
ina jar in a dark place for ov Ifstored at 


can be 


a constant temperature they can even last for over 


a hundred years! Umeboshi are often used in 


bento because of their anti-baci 


rial qualities, 
and because they also act as an antiseptic 
food thi 
been known for hundreds of ye: 


rany 
come into contact with. This effect has 


s, and onigiri 
(rice balls) with umebo- 
ved as battle 
rations to samurai in the 
Sengoku period (during 
the láth and 15th cen- 
turies), It was also used 


shi were se 


to heal their wounds, 
but che magic of Japa- 
nese plums doesn't end 


there! I's important not 


throw 


vay the juice, 
called "umezu", which 
appears when the plums 


are pickled in salt, as 


alo contains 
nutrients beneficial 

for good health. It’s even said that saliva produced 

from its bitter taste contains kind of anti-ageing 

hormone! 

If you haven't got any any plums to make them 


yourself, you can find all these products in Japa- 


nese groceries or whole-food shops. It is also pos- 


sible to adapt che umeboshi recipe to use similar 
fruits like mirabelle cherry plums or apricots that 


are more widely available in Europe, but remen 


ber to add some citric acid or lemon juice. 
Maepa Haruo 
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4 Blenheim Street, 


Mayfair, London WIS 118 

Mon-Sat Lunch 12:00-14:30 
Dinner 18:00-22:30 

Sun Lunch 12:00-15:00 
Dinner 18:00-21:30 


Tel: 020 7165 9506 
Emoil: info@nagomi.co.uk 
www.nagomi.co.uk 


A S T A Open. 11:00-15:00 Mon to Fri 


at SOZAI 


EATING & DRINKING 


The taste of authentic 
Japanese Confectionary 


Easy JAPANESE Home Cooking 
Р " Prepared by Akemi Yokoyama 


ri Minamoto Kitchoan 


* 44 Piccadilly, London WI] ODS 
Tel 020 7437 3135 wwwikitchoan.co.uk 


This is probably the easiest and most delicious Japanese salmon recipe you will ever come across. It is versatile and 
would work very well with any oily fish, such as mackerel or black cod. The primary ingredients used to make the 
miso are soy beans, salt and a fermented culture known as "koji that is grown on rice, barley or soybeans over a 
period of six months or longer and which gives a rich, savoury flavour. After a day or two in the fridge, the miso 
Coating will caramelise and turn brown, but don't panic as all this does is cure the fish. All you have to do is cut the 
salmon into bite sized pieces and serve with rice and seasonal green vegetables. I have often served this dish to 
friends as a canape and it is always well received 
ү 1. Make the miso marinade by n 
© 2 Salmon Fites ае ME 
<a (© 509 Yutaka Miso Paste ate 
3g Sugar 

Teaspoon Yutaka Mirin 
Ingredients © i Teaspoon Yutaka Cooking Sake 


Slater the salmon. vo marinade and place in 
a freezer bag then leave in the fridge overnight 
) Remember to remove the air from the bag. (You may 
leave the marinade for 2-3 days in the fridge d you prefer 
inger taste) 
ü 3. Preheat the oven to 220 degrees. Remove the miso 


towel, then cook in the A SPARKLING SAKE 
the оп side up, adjusting SENSATION 


the time based on the size of the filet 
The skin should be crispy and brown. 


from the salmon with kitchen 


oven for 12 - 15 minutes wi 


Sponsored by 


wwyutaka со 


~ > Tempura Class. 
14th April 2016 18:30 (90 minutes) о 
YEARS Recipe by Akemi Yokoyama at Sozai 

а - 


Yuzu 
Ponz 


Citrus-sea: 


E 


TAIT 


soy sauce 


Available at Japan Centr s 
Hedonism Wines and various restaurants. 
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One of the best ways to discover the village of Taketomi is this cart pulled by a buffalo that knows every nook and cranny 


OKNAWA A relaxing time in Taketomi 


Situated in the extreme south of Japan, 
this little island has found a way to control 
the growth of its tourism successfully. 


glimpse of paradise is the first impression. 

you get when you set foot on Okinawan 

soil, especially if your first point of contact 
is Ishigaki, ac che southern tip of the Ryukyu archi 
pelago. On Naha, Okinawa's main island (honto), 
the 


portis sit 


mosphere is quite different though. The air. 


ed on the edge of the main city in this 
vast territory made up of four distinct island chains: 
the Okinawa archipelago, the Kerama archipelago, 
the Daito archipelago and the Sakishima archipe- 
lago. 
wan, the last one is a collection of islands whose 


uated just thirty minutes away from Tai 


names are synonymous with the dreams of visitors 
wanting to take a break from their oppressive daily 


lives in the city. Th ko islands and the 


Yaeyama islands offer the promise of enchanted 
moments forall those visiting from Tokyo, Osaka 


oreven Taipei, and the modernization of Ishigaki 


sed the number of 


Airport has drastically incre 


tourists who come to the islands in search of sun, 


heavenly beaches and authenticity 


саре, che Yaeyama islands have lar- 
gely escaped the hideous resort hotels and other 
trappings of mass tourism that spoil local commu- 
nities, with the one notable exception of Ishigaki 
itself. The presence of the airport has undoubtedly 
contributed to accelerating the transformation of 


which has progressively lost its identity 


Ishigaki 
and started to look like any other provincial Japa 


nese city, with a concrete city-centre and glon 


shopping streets (shotengai).Ishigakiis also home 
хо а front-line military base that has grown in 
importance over the past two years with the ina 
in tension between China and Japan relating to 
the Senkaku islands (Diaoyu, for the Chinese), 

ese sovereign territory 
igo. The coast- 


which are considered as ap: 


and part of the Sakishima archipela 


guard installations on Ishimaki will soon be joined 
by commando barracks, all of which contribute to 
the city’s military fe 
grey buildings. Even if you don't come across sol- 
diers or army vehicles, signs boasting about the 


merits of the self-defence forces make the city less 


forced by its numerous 


www.mybus-europe. jp/myBusUK 
Tel. 020 7976 1191 
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wewwkikurestaurant.co.uk 
The night ingredients are the 
soul of Japanese cuisine. 
We take the 
day to serve the fresi 


17 Half Moon St. Mayfair, 
London W |J 7ВЕ 
Tel: 0207 499 4208 


attractive than the little surrounding islands. As 
you have to pass through Ishigaki before boarding 
one of the many boats that transport you to these 
little bits oFheaven, i's а good idea to stop a while 
to cat something. The city may lack architectural 
charm, but is certainly not lacking terms ofits gas- 
tronomy. A multitude of little restaurants offer 
local specialties in a typical Okinawan atmosphere. 
One of the major characteristics of traditional Oki- 
nawan establishments like these is the omnipre- 
sence of the sanshin, a three stringed instrument 
that resembles a shamisen, but with a snake-skin 
covering, Most songs are about the locals! love for 
their islands, and the rhythms are catchier than 
those of classic shamisen melodies. There are many 
restaurants situated within a radius of about a hun- 
dred metres around the port terminal, including 
Corner's Grill (phone 0980-82-8050, http://cor- 
nersgrillcom), Situated almost opposite the town 
hall, chis litle establishment serves Ishigaki beef- 
based dishes, the pride of the locals and areal treat 
for meat lovers, between Шап and 5.30pm. The 
avocado burger (abokado chizu hanbigu suteku, 
2,180 yen) is also delicious. Another restaurant 
known for the quality of its meat is Kitauchi 
bokujo (phone 0980-84-2929), that also serves 
delicious local beers, such as kuro biru (brown 
beer), made in Ishigaki, which perfectly comple- 
ments the meat -based menu. There are also several 
soba restaurants, such as Masando (phone 0980- 
83-4050, Пат — 9 pm), where the region's vege- 
table based shimayasai soba (980 yen) is quite mar- 
vellous. Local young people frequent the 


HOW TO GET THERE 


FROM TOKYO OR OTHER BIG CITIES IN JAPAN: 
There are several daily flights to Ishigaki 
airport, taking just over three hours, and then 
it’s another twenty minutes to the port 
terminal. From there, catch the ferry to 
Taketomi (1,000 yen). 

HOSHINOYA TAKETOMI has its own bus service 
from the port. To make a reservation, 

call 050-3786-0066 (Bam - 9pm, service available 
in English), or go directly to the website. 


TRAVEL Ф 


The surrounding habitat is well preserved, and the torii is a reminder of the local population's concern for 


their environment. 


restaurant; the atmosphere is friendly and che walls 
are decorated with business cards from visitors 
from all over the world, who have come to try the 
delicious noodles on offer here, Ifyou do visit then 
we challenge you to find Zoom Japan's card! 

Once you've eaten your fil it's time to embark on 
the boat journey to paradise. The port terminal 
justa hundred metres away sa nerve centre from 
where you can gain access to the Yaeyama islands 
(Taketomi, Kohama, Iriomote, Hateruma and 
Yonaguni). Taketomi, just a fifteen minute boat 
ride away, is a truly heavenly place, but its inhabi- 
tants know this and want to preserve it from the 
bad effects of rourism. The island's authorities are 
also well aware that their island's sustainability 
relies on tourism, as its other main income stream 
from sugar cane cultivation is now threatened by 
imports. The Trans-Pacific Partnership signed last 
autumn by the United States of America and ele- 
ven countries of the Asia-Pacific region, a free- 
trade agreement to which the local farmers were 
opposed, confirmed their analysis of the economic 


situation on their island, However, there is no rea- 
son to sacrifice everything for tourism, especially 
if it endangers the identity and lifestyle of this 
island, which has no shops or other means to help. 
preserve its habits and customs, 

The first place to visit after you arrive on the 
island of Taketomi is Takidun, an enterprise 
created with the goal of spreading information 
on the history and traditions of the island and 
to fight the "colonization" by the tourist trade, 
which would like to impose a faster pace of life 
here. It's for chat reason that the inhabitants 
of Taketomi agreed to Hoshino Resorts Group 
building a very special hotel complex on the 
island: the Hoshinoya Taketomi. 

The Hoshinoya is classified as one of the groups 
top-end hotels, aimed at a clientele who demand 
the highest standards of comfort, but at the same 
time tries to be in harmony with its surroundings. 
Hoshino Yoshiharu, the CEO of the rapidly expan- 
ding group, adopted this philosophy as a central 
part of his development strategy. "Up until now, 


TORAYA 


Traditional Japanese Confectionery | 
Tea Room 


Sakura mach 


10 rue Saint-Florentin 75001 Paris, France 
M Madeleine, Concorde 
Tel: +33 (0)1 42 60 13 00 
Wwwtorays-group cojp/paris/ 
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JAPAN TO YOU 


19 Shaftesbury Ave. London W1D 7ED 
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Friel Sune tor Zoom japan 


боя Soe tor Zoom gan. 


Hoshinoya Taketomi was built to blend in with the local environment. 


Japan's regions all wanted to resemble Tokyo. But 


in doing this th 
culture, including their dialects,” he says regretfully 


g their loc: 


ended up destro 


That's why his mission is to foster the kind oftou- 
rism that integrates perfectly with the locality and 
respects traditions. Hoshino is convinced that the 
new generation of tourists is looking for authenticity 

His experience and success in other regions of Japa 


allowed him to convince the inhabitants of 
tomi to agree to the construction of something that 
resembles a village rather than a hotel complex. 

Other than the wish to respect the environment, 
the main object 


e ofthis initiative is to encourage 
its clientele to take part in the traditional day to day 
life of he island, 
of their modern lifestyl 
to thes y 
respect the architecture of the region, including the 
gukku (coral) walls that protect the buildings from 
wind, the hinpun,a little wall placed ar the entrance 
of every house to prevent bad spirits from entering 
and the shiisa, Нее half lion, half-dog sculptures 


nd to leave all the inconveniences 
e bel 


nd them. Built close 


that can be found on the roofs of houses and act as 
guardian spirits, Hoshinoya's sandy streets are main- 
tained in the same way as those in the local vill 


so the tourists can immerse themselves in the local 
also aim 


atmosphere. Most of the activities on off 
to promote local traditions, whether in terms of 
food or cultural activities. 

Visitors are also invited to discover Taketomi on 
a trip in a cart pulled by a buffalo, during which the 
driver narrates the history of the village and sings 
while playing his sanshin, filling the silent streets 
with sound. But don't go thinking that the silence 
is synonymous with boredom, and that Taketomi 
is just a empty space in the extreme south of Japan. 
The island's 320 inhabitants know very well how 
ind organize as many as twenty 
matsuri (see Zoom Japan no.52, July 2015) every 
year. The most famous, Tanadoui, takes place in 
October over ten days, and everybody takes part. 


to make a noise, 


Its fame has spread beyond the island and attracts 
many visitors, including celebriti 


take part in the joyful local traditions. 


who want to 


This desire to share can also be found at the Take- 
tomi Mingeikan, alittle museum in which you can 
discover and learn about traditional minsa weaving 
techniques with Shimanaka Yumiko, an exponent 
of this craft that adorns the belts of kimonos made 
in Ishigako. The term is derived from the word 
"mensa", designating a small strip of cotton. Take- 
tomi's minsa making dates back to the 17th century 
and the garments were originally woven by women 
and given to suitors in response to proposals of 
marriage. The traditional design featured a set of 
5 small rectangles and another set of 4, the pronun- 
ciation of these two numbers together, "itsu no yo", 
imitating the sound of a promise to love the man 
id losing this weaving tradition, the 
inhabitants regularly meet at the museum-works- 
hop to handmake objects decorated with the motif, 
and some of them are kept in Hoshinoya to pre: 

l know-how. For the same reason, local 
y day to play 


forever. To av 


serve lex 


musicians come to the museum eve 
local folk music with their sanshin. 
There is something to pl 
and the inhabitants benefit economically from tou- 


isc everyone in Taketomi, 


rism without having to suffer its negative eff 


" 
For their part, the visitors have the pleasure of dis- 
covering an enchanting and well preserved lo 


tion 


that’s happy to share its warmth and culture. The 
sense of hospitality - omontenashi — isa great qua- 


aketomi it's takes 


lity ofthe Japanese, but one 
step further because you never feel like a stranger 


there. It’s a wonderful feeling that contributes to 


any stay here really enjoyable, You may 


even end up forgetting about the beautiful white- 
sand Kondoi b 
order to continue wandering around the charming 


each to the west of the island, in 


village, whether by bike or on foot. Various little 


cafes and restaurants offer a taste of Okinawa cui. 


sine, such as noodles at Takenoko or the beer at 
If you're lucky 
enough to be there in fine weather, don't miss going 
to Nishisanbashi to see the wonderful sunset. When 


the Asahi Garden ог Taruriy; 


it’s time to go, you'll regret having to leave this magi- 
cal island paradise, but will probably be planning 
oncoming back very soon! Орана МАМНЕ 
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for supporting Japan's recovery 
after the 3. 1d»disaster 


Five years have elapsed since the earthquake and tsunami 
that hit northeastern Japan on March the 11th, 2011. NHK World's coverage 
continues with two 3-part series on efforts to overcome the 
consequences of the disaster. 


= Iwate March 12th Music for March 20th 
NHK TOMORROW iho 
WORLD Special March 19th Tomorrow | March 27th 
Fuk na March 26th April 3rd 


Find out more about our lineup 


of disaster-related programs » www.nhk.or.jp/nhkworld/en/special/311fiveyears 


NHK WORLD TV is a high-definition, international English-language channel that delivers news, entertainment, 
lifestyle, educational and cultural programs 24-hours a day. nhk.jp/nhkworld Einhkworld 


Available in the UK on: 
& » а Ау Also available via streaming 
Sky Guide freesa and our free app. 
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